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JANE’S YUMMY GREEN 


BEANS 
3 packages frozen green 
beans or 
1% pounds fresh green beans, 
cup up — 


4 tablespoons butter 

4 tablespoons flour 

1 can chicken broth 
1/2 cup milk 

1 teaspoon thyme 


Melt butter in a saucepan, add 
flour, stir and cook gently for a 
minute or so. Add heated chicken 
broth and milk and cook into a 
sauce. Stir in thyme. 


Cook green beans in. salted 
water. Drain. Combine with’ 
cream sauce then top with the fol- 
lowing mixture in a baking dish: 

1 cup herb-seasoned crumbs 
1/2 teaspoon salt 
1/4 cup butter or margerine 
1/2 cup chopped pecans. 


Combine salt and bread crumbs. 
Saute pecans in butter in a skillet 
until they are lightly browned, 
tossing the while. Add bread 
2rumbs to nuts and mix. Sprinkle 
over top the beans and bake at 350 
legrees for 25 minutes. 


